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A  Service  - 

For  Food  Editors  of  V;estsrn  Dailies 


23^;;3LL-F5D  gari;agh;  CAKS 

Our  garbage  cans  are  the  fattest 
in  the  vTorld,  and  this  fact  is^evident 
from  sone  recent  statistics,  is 
estimated  that  in  1945  Americans 
^vasted  r-ore.  food  in  their  homes  alone 
than  this  countr"  shipped  overseas. 

To  get  right  dovrn  to  facts,  food 
v^aste  in  the  horas  averaged  7,5  percent 
of    Anierica's  total  food  prb'duction 
last  year,  ^^hile  only  7  percent  v:ent 
overseas.     That's  not  a  very  good  re- 
cord. 

Our  garbage  cans  shouldn't  get 
fat  and  saucy  in  this  day  of  conser- 
vation.   A  reducing  diet  is  r.ore  in 
order. 

PUT  TI^SE  OT!  YOO  SIiOPPII^'C-^IST  - 

Potatoes,  dry  onions^  soft  squash, 
tonatoes,  peaches  and  pli^'iis 

All  abundant  -  all  top  quality. 


San  Francisco,  California 
July  5,  1946 

THE  EXIT  CTJB  FOR  -naPPlNGJ^TSAIi 

Y^hippod  croAni  ^>^^ill  I'-o  longer  top 
our  do s sorts  J    As  of  July  1,  b'SDA 
anno^jnccd  thr.t  crcr.n  rrith  a  buttcrfat 
content  in  excess  of  19  percent  is 
banned  for  sale  to  consumers.  This 
also  includes  those  products  made  to 
replace  cream  that  contain  buttcrfat 
in^ excess  of  19  percent  such  as 
"filled  crcan"  into  Tfhich  other  fats 
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s  other  than  buttcrfat  are  in- 
trod'i.ccd. 

TViorc's  a  reason.    Ey  cutting 
out  vrhipping  cream,  we  ^11  have  moro 
butter  and  that  shouldn't  hurt  any- 
one 's'  feelings  .    VTo  managed  very  v:ell 
T:ithout  dipping  cream  during  the  war 
vears,  and  can  do  it  again,  -ust 
forgr.t  thoso  fluffs  of  cream  ana  uso 
morin^rue  instead.    Better  for  tho 
figure  ..  and  ivhat's  moro,  eggs  are 
in'^good  supply  those  days. 
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PASS  T^iS  BUTTER,  PLSASE 

Butter  prospects  are  looking  up. 
USDA  announced  that  a  butter  set-aside 
is  no  lonj^'^r  required  beginning  July  1  • 
For  the  last  trro  months,  20  percent 
of  the  butter  supplies  v/as  set  aside 
for  ^overnTiient  arencies,  but  now  ci- 
vilians  v/ill  receive  all  the  production* 

Up  to  July  the  butter  set-aside 
program  for  this  year  made  available 
about  43  million  pounds  of  butter,  all 
designated    for  the  military  and  v/ar 
service  agencies.    Of  course,  all  the 
butter  set  aside  through  June  30  must 
be  delivered  to  the  government  agen- 
cies in  order  to  bring  the  supply  up 
to  that  total,    llo  supplies  are  being 
purcbr.sed  for  export,  to  foreign 
countries  • 

At  this  time,  negotiations  have 
almost  been  co-':plcted  for  Denmar^i, 
I'Jev.r  Zealand,  possibly'-  Argentina,  and 
some  other  foreign  countries  to  sup- 
ply "Dart  of  the  butter  requirements 
for  the  troops  oversea s.     This  was 
considered  in  deciding  that  an  addi- 
tional butter  set-aside  would  not  be 
required.  • 
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DON^T  FORGBT  - 

Julv  15  to  22  is  national  Eome 
Food  Preservation  ITeek.    Plan  to  can 
what  you  can.     The  homemakers  of 
America  are  being  asked  for  a  repeat 
performance  of  their  war  food  preser- 
vation record  o-  three  and  a  half 
m.illion  quarts  of  fruits  and  vsgnta- 
bles  canned  yearly© 


IIOPJE  TOI.'-ATOES  -  LESS  ESC/JIOLB 

Vegetables  are  going  to  bc'm.oro 
in  demand  than  ever  next  winter,  and 
in  view  of  that  USDA  issued  overall 
production  guides  for  the  producers 
of  17  vegetables.     In  fact,  the  sug- 
gested acreage  is  4  percent  greater 
than  tho  1946  indicated  acreage,  and 
19  percent  above  the  1941-45  average. 

These  vegetables  arc  the  ones 
planted  in  tho  fall  for  harvest  in 
the  winters     Included  arc  table  favor- 
ites such  as  artichokes,  lima  beans, 
snap  beans,  beets,  cabbage,  carrots, 
cauliflower,  lettuce,  green  peas, 
celery,  spinach,  tomatoes  and  escarole 
USDA  suggests  som.o  changes  in  tho 
number  of  acres  planted  to  these  crops 
As  tomatoes  are  becoming  m.ore  and  more 
important  in  our  salads,  an  increase 
of  30  percent  -over  the  1946  acreage 
is  suggested.    Escarole,  on  the  other 
hand,  not  having  v;on  a  general  popu- 
larity contest,  comes  out  vrith  15 
■ncrccnt  less  acroa.T.e, 

The  fertilizer  supply  locks 
fairly  good  ,  •'  about  the  same  as  for 
1945-46,  and  more  insecticides  and 
Gquipm.ent  for  appl\dng  them  arc  ex- 
pected to  be  ax-^ailable. 

There's  one  thing  that  USDA  asks 
growers  to  consider  before  planting 
however o     Do  the^r  have  adequate  fa--" 
cilities  for  harvesting  and  marketing 
tho  crops  they  plant?     Tomatoes  in 
the  field  arc  r-.ttractix'c  --  but  to- 
matoes in  a  salad  are  more  soe 

-o- 


Page  3 


SOOREBO.\RD  ON  FOOD 

Let's  add  up  tho  score  to  see  just 
where  we  stand  in  regard  to  various 
food  orders  and  controls.     Some  food 
orders  are  still  in  effect,  others  have 
been  discontinued  or  suspended. 

Wheat  is  of  primary  interest'  right 
now,  so  let's'  start  with  it.     Since  the 
first  of  July,  no  wheat  is  being  set- 
aside  for  government  purchase.  The 
order  that  farmers    must  sell  half  of 
tho  wheat  they  deliver  to  country  ele- 
vators has  been  suspended  along  with 
similar  orders  pertaining  to  trucker- 
merchants  and  elevators,     rJheat  for 
■shipmient  mil  be  purchased  by  the 
Commodity  Credit  Corporation  at  mar- 
ket prices  --  but  not  over  tho  ceiling 
at  terminal  markets  as  of  J"une  30,  1946. 
T'o  will  still  have  bread  enrichment 
md  the  ton  percent  reduction  in  the 
•r'^ight  of  bread  and  rolls.     The  pro- 
duction of  flour,  ^or  domestic  distri- 
jjition  is  still  restricted  to  85  per- 
->ont  of  the  monthly  average  in  1945, 

Heat  rates  a  top  place  in  gen- 
oral  interest  and  beginning  July  1 
absolutely  no  meat  or  lard  will  be 
set-aside-  for  government  purchase, 
Tho  CCC  will  buy  meat  for  shipment 
overs-eas  but  there  again,  not  over 
ceiling  prices  of  June  30, 

There  has  been  no  government  set- 
aside  on  creamery  butter  since  the 
first  of  July,,  so  civilians  can  figure  ' 
on  getting  the  v/hole  supply.     Of  course, 
whipping  cream  v;as-  banned  for  sale  to 
consumers  as  of  July  1  too,  so  that 
shxould  mean  more  butter  too.  Set-aside 
orders  on  evaporated  milk,  cheddar 
cheese  and  'non-fat.dry  milk  v;ill  con- 
tinue,'   '■-         .  ■' 

■         1¥hen  it  comes  to  fats  and  oils, 
ail  restrictions  in  effect  on .  June  30 
mil  continue.     Conservation  is  the 
order  of  the  day, ,  the  week  and . the 
month. 


Rationing  mil  continue  on  sugar 
and  no  purchases  or  sales  can  be  made 
legally  vrithout  rationing  evidence. 
So  cherish  those  stamps  in  that  little 
tan  book, 
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CtIVE  your  budget  a  helping  imm 

Vlhat  are  you  raising  in  your  gar- 
den?    le  it  an  assortment  of  plump, 
well-cared-for  vegetables,  or  a  far 
from  distinguished  array  of  vrceds? 
Are  3''ou  planting  new  vegetables  to 
replace  the  ones  you  have  used  already 
and  successive  crops  of  your  favorites? 

Paul  C,  Stark,  director  of  tho 
National  Garden  Program  said  the  other 
day,  "Y^liile  the  need  for  home  gardens 
stems  principally  from  world-wide 
food  needs,  they  have  become  increas- 
ingly important  from  the  standpoint 
of  the  individual  family  budget. 
There-is  loss  pressure  on  the  family 
food  budget  V\:hen  all  or  a  big  part 
of  the  supply  of  vegetables  and  fruits 
come  from  home  ^gardens.     The  value  of 
this  economy  factor  has  been  strongly 
emphasized  by  recent  national  devel- 
opments vdth  regard  to  .living  costs," 

If  you  don't  have  a  garden  now, 
it's  not  too  late  to  start.     There  is 
plenty  of  time  to  get  in  a  crop  that 
will  help  fight  famine  and  maintain 
good  diets  hero  at  home.    Late  vege- 
tables are  ideal  for  preserving,  can- 
ning and  storing  for  rrinter  use. 
Help  your  food  budget  by  growing  your 
ovm  • 

-o- 
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-TCHEAT  TAI^ES  IIORE  R00H7 

There  ivill  be  more  v/hea't  planted 
next  year.    USDA  announced  the  national, 
whgat  ^pal  of  71,700,000  seeded 'acres 

the  la2*gost  acreage  since  1938. 
Winter  wheat  Tvdll  take  the  lion's 
share  of  the  acreage,  70  percent, 
Y.'ith  only  about  30  percont_planted  ..  . 

to  sprijag  trhfeat*  ■  Wijit.eri.^i&tiat , -^s  •  •  

jrou  Imow,  hcis  a  heavier  gluten  con- 
tent and  is  therefore'  better  for" 
br oad  making  j  spring '  v/he'at , '  having 
less  gluten,  is  mbre  often  used. in. 
cdke  flour.    ■  :>:-^'---  ■  . 

This  vrhoat  goal  is  based  on  os- 
'^■'.riiated  rc^uirenicnts  for  1947-48  for 
f-'Oiis  seed,  feed,  exports  and  carry- 
■;"/er.     If  the  same  yield  is  obtained 
■.^xt  year  as  in  the  last  fevr  years, 
■ic  mil  have  the  fourth  successive 
ircy  of  moi'e  'than  a  million  bushels 
;:'t'  wheat.  '  •  ^  '  '  '  • 


This  proposed' acreage  is  larger 
Vjian  would  be-  desirable  for  proper 
-cngtime"  lahd' utilization  and  con- 
servation, but  viG  must  have  a  maximum 
D IPO unt  of  wheat  in  1947.    The  "".vorld 
food  situation  and  thd  small  amount 
of  vrheat  G'n  'hand  makes  this  large  . 
a«tf<!0.go 'ri^cessary* 

.  ■  ■  --o-  ■ 

GQ\^m.lEITT  LOANS 

It-  is  estimato-d  by  USDA  that  the 
Farm  Security  Administration  yhill  make 
23,150  loan€  to  individual  f^unily-typ© 
farmers  and'  Tferld  ^.7ar  11  •Veterans  dur- 
ing the  next  12  months.    An  additional 
100,000  loans  vrill  be  made  to  families 
nov/  receiving  assistance  w^o  ivill  need 
supplemental  credit  in  the  same  period. 
Congress  has  authorized  a  new  fund 
of  |l21,527,000  for  the  purchase  of 
f -rms,  farm,  operating  needs,  and  water 
f \cilitics. 


■    A  BRIEF  -S'TORY  OH  FATS  iuTD  OILS, 

•  Quotas' fb^i*-- the- use  of  fats  and  oils 
in  producing  marf^arine,  shortening 
and  cooking  and  salad, oils  for  the 
period  of  Ja'ly  first  "thro  ugh  September, 
were  announced  by  USDA.     The  quota 
for  margarine  remains  unchanged  at. 
95  percent  of '^the  'c6rres|)onding  quar- 
ter in  1944. ■ -QUota^  on"other  edible., 
fats  ?^nd  bil's  ar6^  reduced  to  82  per-..  , 
cent  from  the -8'8  ' percent  authorized'  - 
for  the  Sec'dnd-  quarter  of  this  year* 
The  base  period  for  these  is  :.he 
PvVerage  usage  in  the  corresponding, 
quarter  of  1940  and  1941. 

^  -T^/TOnty-f  ive  Vfestern  and  Southorjn  r  ? 
I^tatcs  have  experienced  a  severe  xat;.. 
aiid  ©y.  shortage.    To  relieve  this 
situation,  an  emergency  quota  amount- 
ing to  an  additional  6  percent  is  •."  , 
authorized  for  this  qciartcr.      '  ,■'['■■ 

-o-  ^  . 

CORN  FOR  yjHEAT  .  .T'^r',-,: 

Some  of  the  corn  purchas.e'd  'by.  . 
USDA  under  the  recent  bonus'  plan' is 
going  to  b'e  loaned  to  processors,", 
about  six  million  bushels  in  faot# 
This  loan  mil  not  interrupt  current 
plans-  for 'Shipment  of  corn  overseas. 
The  only  requirement  is  that  for  each 
bushel  of  com,  the  processor  must 
return  a  bushel'  of  wheat* 

Starch  and  other  corn  products 
are  needed  by  industries  manufacturing 
pharmaceuticals,  textiles,  paper  and 
ether  goods,  and  by  leather  tanners, 
jind  as  a  by-product,  about  a  third 
of  the  total  tonnage  v/ill  be  recovered 
for  livestock  feed.    Stocks  of  corn.  .. 
have  reached  such  a  lovr  point  that,  pro 
ccssors  reported  they  have  been  unable 
to  make  enough  corn  products  for  the 
most  essential  users. 

So  a  loan  of  corn  is  being  m.ado  .. 
and  industry  receives  a  "go  ahead". 


Por  ]?ood  I]c-itors  of stern  Dailies 


San  Francisco,  Calif, 


Here  is  last  ^^^ear's  hone  canning  rec- 
ord.   Hone  makers  "put  up''  over  three 
"billion  quarts  of  fruits  and  veget allies 
during  1945,    ITon-fam  households  are 
credited  idth  nearly  2  "billion  q_uarts, 
v;hile  farn  fanilies  have  a  score  of  1,4 
"billion  quarts,,, or  42  percent  of  the 
total.. 

In  Pcto"ber  of  1945,  over  three  thousand 
homenskers  vzere  intez*viev/e.d  in  order 
to  secvxe  a  cross  section,  of  the  country, 
'^he^''  were  a.sked  how  mrny  quarts  of  cer- 
tain fruits  and  vegetables  they  had 
canned,  "brined,  pickled  or  frozen.  The 
Quantifies  of  food  preserved  "by  hdne- 
naliers  in  the  s?jnple  vrere  expanded  to 
get  the  quantities  preserved  "by  all  the 
householc.s  in  the  nation, 

Eere  are  sone  of  the  totals: 
Tomatoes,  t-onato* 'juice  ~  681  million 
quaj'ts 

G-reen,  wajc,  and  lima  'oeans  -  3^8  nillion 
quarts 

Pickles,  relishes,  and  catsup  -  229  nil- 
lion  quarts. 

Peaches  —  697  nillion  quarts 
Pears  -  154  nillion  o_uarts 
Jans  and  jellies  -  144  nillion  o^uarts 
Other  fruits  and  vegeta'bles  r|Lised  the 


FILLIITG-  UP  THJ  TSAY 

The  cheese  tray  is  coning  "backl  Se** 
nen'ber  the  assortnent  of  cheese  that 
used  to  appear  on  a  'v/ooden  tray? 
Usually  it  v;as  featujred  as  the  dessert 
course  v/ith  fresh  fruit. 

Prospects  for  having  nore  cheese 
"beginning  the  first  of  Septonber  ars 
good.    This  month  and  next,  40  "percent 
of  the  Cheddar  cheese  produced  nust  "be 
set  aside  for  sale  to  Government  agen- 
cies. ■  This'  is  the  sane  anounf  that 
has  "been  in  effect  for  \ie.iT  and  June, 
But,  if  looks  nov;  as  though  f-c'-rthar 
set-aside  vail  not  "be  necessary  after 
August  31  as  it  is  expected  hy  then 
that  sufficient  supi^lies  will  have  "been 
set  aside  to  meet  nilitary  and  export 
requirenonts  during  1946. 

Last  year,  350  nillion  pou-nds  of  Ched- 
dar choose  vrere  set  aside  while  this 

is  expected  to  Tdo  a.pprox- 


yo  ar '  s 


total 


irnatel^^  1.30  nillion  'pounds.    Last  year 
civilians  rjceived  a"bout  42  .million 
ppujids  a  no  nth  ,,  this  year,  v;o'll  have 
approximately  50  million  iDounds  a  nonth. 


In  addition,  civilians  v/ill  receive 
virtually  all  of  the  production  of  othor 
tjrpos  of  cheeses  such  as  Sv.dss,  "brick, 
Hunster,  Italian  and  croar.i  cheese, 
aver^jiging  at  la-ast  20  million  pound*  por 

Boom  609,  San  Trancisco  3,  California 


total  to  3  "billion,  396  nillion  quarts. 


Page  2 


TH3  PHJIT  OUTLOOK 

•.i/lic,t's  tliG  fruit  outlook  thess  daysl 
Prospscts  are  good  for  all  the  main 
fruit  crops.    Tao  outlook  is  favoraole 
for  a  good  1946-47  citru.s  crop,  while 
indications  now  are  for  a  1-3  percent 
incr3aso  in  deciduous  fruits  this  yoaT. 

The  per  capita  sup^:lv  of  fresh  and 
canned  fruit  other  than  citrus  is  ex- 
pected to  DO  moderately  larger  than 
last  season  even  though  ceimed  stocks 
are  low.     On  the  other  hand,  suLimer 
supplies  of  citrus  fruits  v;ill  "be  small- 
er with  prices  probal^ly  a  "bit  higher 
thar^  in  1945, 

Perhaps  it  might  he  interesting  to  look 
"back  to  last  ^ear.    Production  of  non- 
citrus  tree  fruits  and  grapes  totaled 
eight  and  a  half  million  tons  which  v/as 
a  little  less  than  average,    ¥e  had 
record  crops  c'f  peaches,  pears  ajid 
svreet  cherries  aaid  a  lajrge  crop  of 
grapes,    3ut  the  shortest  crop  of  apples 
on  record  aiid  smaJ.1  crops  of  apricots 
and  souj:'  cherries  rather  offset  these 
records.    Last  year  more  fresh  fruit 
was  sold  than  usual,  in  fact  considerahly 
more  fruit  v;as  eaten  fresh  than  wa.s 
canned.    And  a  surprising  fact  is  that 
for  the  past  12  yeajrs,  one  fo'orth  of  the 
fruit  production  other  than  citrus  has 
"been  dried  or  dehydrated  v/ith  only  a 
tenth  used  for  canning.    Of  course, 
military  requirements  the  past  few  years 
has  "upiDod"  the  average  on  dried  fruits. 

Sight  now  v/e  have  a  record  fruit  crop 
coming  to  market ..•xdo aches.  Estimates 
nov;  indicate  that  close  to  So  million 
hushels  v/ill  "be  harvested  over  the 
covmtry.    And.  that  means  we  must  serve 
peaches  and  ca-n  peaches  and  freeze  ^em. 


GHICiSil  Ti  CAES 

A  lot  of  that  chicken  culled  from 
flocks  ha.s  "been  popped  into  can.s 
for  future  reference.    Almost  11 
million  xDounds  of  poultry  has  he  en 
canned  or  used  in  canning  in  iia.y 
alone*    This  amoujit  includos  332,000 
pounds  of  turkey. 

In  May  of  last  year,  ahout  tvdce  as 
much  poultry  was  canned  hut  the  axiount 
this  year  is  outstanding  v/hen  one 
considers  that  in  the  sajne  month  in 
1943  only  about  six  and  a  half  nillion 
pounds  were  treated  to  the  canning 
process, 

-0- 

THAT  CUP  or  TJA 

A  steajning,  frcxg^ceit    cup  of  tea 
adorned  with  lemon,  cloves  or  creajn 
and  su^ar  or  just  "as  is"  is  the 
ansv/er  to  that  tired  feeling  in  the 
middle  of  the  afternoon,    Sut,  the 
supxoly  of  tea  is  not  up  to  paa"  those 
da.ys.    Here's  one  reason  — 

The  Hetherlands  Indies  wa.s  third  among 
the  tea.  exporting  nations  before  the 
war.    Some  150  million  xx)unds,  four 
fifths  of  v/hich  came  from  Ja.va,  wore 
exported  annua.lly.    The  war  changed 
all  that. 

Twenty  percent  of  the  Java  tea  planta- 
tions v;ere  uprooted, ,  .id th  many  other 
tea  "bushes  :aow  surrounded  by  jungle 
growth.    Less  than  a  q_uarter  of  the 
Java  tea  factories  axe  in  opera-ting 
condition  nov;,  and  it  v.dll  taJcc  several 
years  to  re  pi  aiCe  ruined  tea.  gardens. 


•     23C0323S  iSB  33IiTC-  3H0K3iT 

TliG  -c-irrGiit  outlook  for  total  crop  pro- 
cVj.ctibh  has  soldom  ''OGon  surpassed  ac- 
cording ^'^  ^^■^G  July  crop  rox^ort,  1942 
■■^./aV  a-  record  year  out  v/itli  that  oxcop- 
tior.  tj-o  reported  condition  of  all 
crops  is  DGst  ir.  seven  years. 

Her  J  is  a  orief  sunLia.ry! 

HecQ-rds  v/ill  De  Drcken  in  corn  and 
peach  prodv:ction,    Expectations  of  a 
-lie;.-/  ^io^  in  corn  production  of  over 
three  and  a  cuarter  cillion  "bushels 
and  a  record  peach  crop  v;ill  mean  more 
cornneal  and  hominy  i^rits  for  the  hone 
rnd  plenty  ox  cojined  peaches  especially 
if  v/e  trhe  adv^tage  of  the  crop  cjid 
iDut  theD  "under  glass," 

l~e ar  re  co  rd  c  r o 'os    are  exL)ected  in  vnioat, 
oats,  potatoes,  rice,  citrus  and  most 
other  fruits,  ajid  vegeta'oles.    In  fact , 
truck  crops  for  the  first  three-quarters 
of  this  year  are  7  percent  larger  than 
last  year  rnd  34  percent  over  average. 
Kilk  rnd  eggs  are  clso  iDeing  produced 
at  nern-  record  levels, 

A  "better  crop  of  cotton  is  expected. 
The  crop  in  1S45  v.'as  the  lov/est  in  60 
years  'out  prospects  nov;  are  for  a  slight 
upturn, 

Lbv7  crops  are  expected  in  "barley,  soy 
"oerr-s,  flcjrseed,  dry  'Qerns  and  sv/eet 
potatoes. 

IcT  tnosc  advocates  of  "an  apple  a  day," 
here's  good  nev/s.    Last  year  sav;  the 
snallest  crop  of  ap^.les  on  record,  "out 
prospects  nov  in  conncrcial  ajrea^s  are 
for  56  percent  nore  thrn  the  1945  crop. 
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Oil*,  j^m^jz^  ihy 

C-et  on  yoi-n-  nark,  get  set,  C-Ol    I-Ione  . 
rood  Preservation  v/eek  it  he  re  I 

July  13  to  22,  as  yo.u  knov^,  has  oeen 
desig^iated  "'oy  'uSDA  to.  focus  nationv/ido 
attention  on  crjining,  freezing,  dry- 
ing cue.  storing  fo.od  as  part  of  our 
national  effort  to  increase  food  sup-- 
plies.  : 

The  Chief  of  the  3ureau  of  Htm: en 
i'utrition  rnd  I-Iome  Economics  of  the 
U ,  3 ,  De  part  ment  o  f  A^'r i  cult  ure_ ,  .  Dr  ^  •„  . 
Haz  e  1  K  •  St  ie"b-e  ling ,  po  int  o  d  out  ■'.  the  "* 
necessity  for  rjreserving  as  much  food 
as  possi"ble  this  yepx.    •..'orld  food 
suiDplies  will  "be -short  nid  in  this 
vjorld  food  situation  preserving  food- 
in  home  kitchens  rjad  community  canning 
centers  has  a  far  reaching  usefulness. 

"IJlie rover  there  is  cn  a'jundrn-ce  of 
fruits  rnd  locally  grov/n  vegetahles," 
says  Dr.  Stieoeling,  "using  all  thig 
food  to  ae^cntage  has  the  end  result 
of  leaving  more  commercial  stock  in 
the  v/orld's  food  x^ool.    As  for  us  in' 
America,   oy  conserving  all  the  good 
food  v/e  have  we  shall  have  enough  to 
oat  and  a  satisfactory  diet  without 
drawing  so  heavily  on  the  grains  rnd 
fats  rnd  other  food  products  that  rxe 
still  vital  needs  a'oroad." 

Dr.  Stieoeling  goes  on  to  stress  that 
crop  prospects  are  excellent,  Peacxies, 
the  most  popular  croining  fruit  cxo 
coming  into  the  markets  in  a'Dvmdmco  . 
v/hile  tomatoes,  vhich  receive  top 
popularity  "'oilling  in  the  ve go ta"blo  _ 
line,  are  rlso  going  to  "be  on  the 
plentiful  list. 


OITIOITS,  Ii\TCDEP0SA73D 

Tlio  nootiiig  of  Onio.Ms,  Incorporatocl, 
will  cor.ia  to  order,    ^irst  wo  will  liavo 
tlio  niimtcs  of  tlio  Ir.st  mooting,  T/itli 
tcr.rs  111  liis  oyos  tlio  nodiiixi'  sized  rod 
onio:i  rises  to  report  tlir.t  dry  onions 
r.re  oein^;  i^^nored;  tlic?.t  onions  are  not 
iDoin^  trl^on  none;  that  onions  are  "being 
left  forlornly  in  the  xDroduce  stands, 
"^nd  there  are  so  mrjiy  of  us  too,"  ho 
adds,   "so  nriiy  of  us  in  the  lorimc  of 
condition I" 

So  the  nenlDers  of  Onions,  Incorpora.tod 
decide  to  advertise,    '^.o  send  out  a 
littlo  pulDlicity,    To  put  "before  the 
pu"blic  the  reasons  v/hy  they  should  "bo 
invited  into  '.vest em  Homos* 

Onion  soup  is  a  fragrrjit  delicac^^. 
Two  tyi3GS_  are  in  demand,  ITronch  and 
crerxi*    Here's  how; 

French  -  l)rovrn  sliced  onion  slowly  in 
iDacon  driT)pings,  add  soup  stock,  "boil 
a  couple  of  minutes,    'Pour  over  toasted 
"breao  topped  with  grated  cheese, 

C re rn  —  "brovrii  onions  as  a'bove,  o,dd  soup 
stoch,  siv-u.ior  30  minutes,  add  a  cup  of 
top  milh  nixed  v;ith  a  slightly  "beaten 
egg,    Coo]i  1  minute.    Pour  over  toasted 
"bread  rn.d  serve  with  cheese. 

,    A  pie  doesn't  always  need  to  Tdo  of 
the  fruit  variety.    One  crust  onion  pic 
is  different  and  good.    Pour  a  seasoned 
custard  iviixturc  over  cooked  sliced  onions 
that  h:ye  "been  arrr^iged  in  a  pastry 
lined  pni,  -  Hot  oven  first  to  set  crust, 
then  moderate  until  custard  is  set, 

.    An  airy  morsel  is  rn  onion  souffle. 
T'hich  v/hite  sauce  hase,  v/ell  soasoned, 
plus  fi:ioly  chov)ped  cooked  onion.  Add 
egg  yoll:  rnd  stiffly  beaten  whites  ond 
"brJce  "Lintil  firm, 

,     Cheese  riid  onions  have  cii  affinity 
for  each  other,    Au  G-ratin  Onions  have 
a  role  to  play  in  many  menus.  Just 
cheese  sauce  and  cooked  onions  plus  a 


little  time  in  the  oven* 

•    Scalloped  onions  have.,  a  piece  too. 
Alternate  layers  of  sliced  raw  onions 
ajid  cracker  or  "bread  cnufos  topped 
with  seasonings  and  a  hit  of  "butter 
or  margrTine ,    Add  mi  11c  and  cook  for 
a"bout  cJLi  hour  rnd  a  half,     G-ood  eatingl 

C  I^'HUS  -  tUPPY-GO-PLO  JITD 

Ho  mid  and  roujid  the  d-.y  they  go 
orpiiges,  lemons  and  grape fr^nit,  A 
refreshing  glass  of  orange  juice  in  the 
morning;  a  blriid  yet  shariD  grapefruit 
and  avocado  srlad  for  Imich;  a  tingly 
glass  of  frosty  lemonade  on  a  hot  sum- 
mer ri'ternoon.    But  little  thouglit  do 
V7C  give  to  the  general  v/orld  production 
of  our  three  "best  sources  of  vitrmin  C, 

1^0 rid  production  of  citrus  fruit  for 
1945-45  is  estimated  at  325  million  ■ 
"boxes, ,  .slightly  lov/cr  than  prex'ious 
estimates  "because  of  a  lov;er  produc- 
tion of  orrnges.     It  seems  that  a 
strerJc  of  "bad  v/eather  curtailed  the 
production  of  oranges  in  this  comitry, 
Spain,  -iigypt  an.d  South  Africa,  Con- 
sequo'itly  orange  production  v/as  a"bout 
5  percent  smaller  thrn  the  last  two 
years  hut  even  at  that  it  v;as  10  per- 
cent higlicr  than  the  prewar  average* 
Forth  rr.d  Central  America  rnd  the 
I'est  Indies  produced  fev/er  orrr.ges 
this  season  "but  their  production  has 
ju-.:ped  to  54  percent  more  thrji  he  fore 
the  war, 

C-rapcfruit  is  pretty  generally  a  pro- 
duct of  this  coLUitry  vdth  the  United 
States  •  producing  ah  out  95  jpercent  of 
the  total,   rnd  this  total  was  20  per- 
cent higher  thrn  last  season,  a'bout 
douDle  prewar  average.    Half  the  lemon 
crop  v;as  produced  here  in  this  country, 
the  world  total  "being  25  million  "boxes, 
about  1  million  boxes  above  the  season 
before  this, 
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A  Sarvice 
For  Pood  Jciitors  of  V/astom  Dailies 


San  Fr?iicisco,  Cr.lif. 
Julv  19,  1946 


Tho  Prosidont  of  tho  Uni-tiGcL  States, 
Kr.rry  S.  Trvinrii,  conpliacntod  tlio 
people  of  the  United  States  v/lion  lie 
stated;     "Onl,^-  "by  cooperation  rnd 
doterninod  effort  on  the  part  of  every- 
one has  it  "been  possi'Dle  to  nrJce  ^-ood 
on  our  proDises  —  rx^d,  in  the  case  of 
food  grplns,  to  exceed  our  coLiiiitnents. 
The  pulDlic  generally,  food  producers  and 
hrndle r s ,  t  rcjispo rt  at i on  conprji ie  s , 
orgrnizations,  and  govornnent  agencies 
—  all  hare  helped  to  noko  this  inprcs- 
sive  record  possihle." 
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Last  Jrnuar^"  USM  rjinounced  a  plcx.  for 
purch^'^ing  dried  eggs,  nost  of  v/hich 
were  to  "be  shipped  to  the  United  King- 
don,    A  short  tine  rg'o,*  the  need  for 
69  nillion  pounds  v;as  annovnced.  That 
seoned  like  a  lot  "of  eggs,  "but  that  is 
nothing  conjsred  to  the  seventy-six  rnd 
a  half  nillion  pounds  nov;  required. 
This  increase  v/as  announced  on  July  9, 

Up  until  this  last  purchase  progrrxi  wa.s 
ramounced,  58  nillion  pounds  had  oecn 
iTdIos,  sugar,  eggs,  and       purchased  since  January  1946.    This  is 

the  cquivcJ.ent  of  7  nillion  cases  of 
shell  eggs.    All  of  v/hich  is  nore  a^- 
tonishin.-;  v/hen  you  figure  that  there  arc 

U.S.  DEPARTMENT  OF  AGRICULTUKI  '  °" 

Infornation  Service,  Production  rnd  Mrjrheting  Administration,  821  Market  Street 
Boon  609,  San  Prancisco  3,  California 


PJ1P05T  TO  TliS  PHJSIL31TT 

On  July  12,  Secretary  of  Agriculture 
Clinton  P.  -Uiderson  r3port3d  to  President 
Trunrn  on  ovx  1945-46  f  mine  relief  food 
shipnents,    Ue  should  take  pride  in  the 
record  of  ac conpl i shne nt , 

Briefly,  here  is  the  record: 
'*fceat  and  flour  -  v;e  have  now  passed 
our  coLi'iitnent  of  400  nillion  "bushels 
and  will  soon  reach  the  417  nillion 
"bushel  goal.    Adding  rice,  oats,  rye 
ajid  'oarlcy  to  the  ""bread"  grains  "brings 
the  totr2  of  all  grains  oxportod  during 
the  year  to  •  11, 747, 000  long  tons-. 

Fats  rnd  oils,  dairy  TPro ducts  and  noats  - 
dairy  products,  754,000  tons;  meats,. 
614,000  tons;  rnd  frts  rnd  oils,  355,000 
tons.    The  dairy  products  nost  in  den^nd 
wore  choose,  and  condensed,  evaporated 
and  dried  nill:. 

In  addition  -  a  total  of  3,200,000  tons 
of  other  food  stuffs  were  exported  du- 
ring the  year  which  includes  dry  "bems 
and  peas,  potatoes  and  sv/eet  potatoes, 
fruits  rnd  veget, 
canned  fish. 


CM  m  DO? 

Dr»  Josopli  S,  Dr,vis,  Diroctor  of  Lolrnd 
Stanford  Uiiivorsit^^' s  S'ooc.  Sosoarch 
Instituto,  in  a  recent  radio  address 
on  tlio  vrarld  food  crisis  onphasizcd 
tliat  individurJ  iincricriis  havo  a,  lar^'c 
part  to  plaj'-       a  vital  rolo.  Ho 
Droii{-;Iit  out  tliat  the  nost  f "aiidniiont al 
tliinc  v;o  can  do  is  tai:o  a  world  view, 
to  approciato  tlio  roalitios  of  a  "bad 
situation,  and  to  spread  the  spirit  of 
sliarinr;.    Also  v/o  should  iDack  up  our 
f,-over:-:-ient  ar.d  accept  in  good  spirit 
vfetever  food  sliorta-;;es  occur  rnd  adjust 
our  hat its  to  conforn. 

Dr.  Davis  ■  sus:;gests  four  v/ays  that  wc 
caii  help,     "jTirst.    l^uy  and  cat  foods 
that  rjre  abundant  and  not  needed  for 
relief.    Sat  nore  potatoes,  locrJ.  fruits 
rjid  vegetables  in  season,  and  oven  oggs, 
poultry,  and  fish  whore  they  are  in 
axiple  supply.    But  stop  eating  rice, 
and  oat  less  fats  and  vheat  products  of 
all  kinds. 

"Second.    Cut  T^rastes  of  all  kinds  to  the 
linit  —  \v\astos  in  cooking,  ser^^ingi  and 
ca.ting,  at  hone  rjid  in  rest a;ar ant s ;  rnd 
ospociall^/  avoid  wastes  of  breaxl,  fats 
in  neats,  rnd  drippings. 

"Third,    Change  cooking  nethods  to  con- 
sorvG  fats  and  flo^Jir.     Stop  deep  fat 
frying,  broil  instead  of  frying.    C-ive  • 
up  spreading  any  fat  on  bread  and 
potatoes. 

"Fourth.    Don't  hoard  any  scarce  food. 
It  isnH  at  all  necessary,  and  it  'gur.:s 
up  the  works . ' " 


GKASS  PiliroE 

A  relatively  nov;  industry  is  springing 
up  for  the  f-rnors  of  the  ikiericas . 
Highly  scented  grasses  are  providing 
perfuLie  for  tho  lobos  of  nilaO-y's  oars. 
Other  grasses  are  becoming  the  basis 
for  insect  repellent  lotions. 

In  the  Republic  of  G-uatonala,  the  sale 
of  essential  oil  fron  citronella  and 
lenongrass  is  giving  er.ploynent  to 
hundreds  of  farn  faj.iilios  at  bettor  thai 
averago  v/ages.    In  addition  a  nunbor  of 
insolvent  or  abandoned  plcntations  are 
being  reclaincd.     It  is  the  hope  of  tho 
ind'ostry  to  inprove  production  rnd 
reduce  costs  to  a.  point  where  they  na.y 
successfully  cor.ipeto  with  Jar-I}a.stern 
producers. 
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Indications  are  thr.t.  nino  porco-nt  fev/or 
beets  will  be  planted  this  year  for 
conncrcial  processing.  Prelininrjry 
Gstinatcs  placo  the  1946  a,creagc  a.t  a 
little  over  18  thousand  and  a  haJLf 
acres  v/hilo  last-  year  beets  occupied 
20,500  a.cres.     In  Oregon,  for  instance, 
tho  prelininary  ostinato  is  for  2000 
acres  planted  to  beets  as  agaJLnst  2,200 
in  1945. 
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TKB  FOOD  PARAIE 

liJiiat's  tho  storage  situation  tlioso  days?  .  • 
ii  littlo  loss  food,  v/ont  Into,  coolers 
during  Juno  thrn  usual  while  about  tho 
sano  ni-iount  \\rGnt  into  froozers.  Bvon 
so,  on  tho  first  -of  July,  cooXors  in 
29  citioG  prottv  gonorally  show  a  higlior 
occupancy  than  froozors,  a  normal  con-r 
dition''at  thd'^podi  of  tho  season  for 
st  oring  ,  shell -^Gggs-,- 

'^h2  products  that'  novcd  most  heavily, 
into  storage  were  frozen  vegetables, 
croar!!,'  butitcr,  oggs,  and  fish,    Tho  so  .■ 
that  departed  in  the  greatest  rnoujit 
wore  "beef,  pork  end.  poultry, 

"Slower  .frozen  fruits  v;e re  "escorted  into 
'  iochers  than' usual  this  last  nonth  v/hich 
•  Dcuies.  the  total  about  the  sri.ie  as  tho 
Jayerage.  on  July  1.    Cherries  and  straw- 
"."bcrrioG  v/ent  into  storo-geiin  large  , 
r.' ^.loiint  s ,  r.:0X'0'  than -a  -year  ago  in  fact, 
but  this  was  offset  by.: heavy  withdrawals 
of  peaches,  apples,  grapes,  and  blue- 
berries.   All  in  all  there  vroro  292 
nilli.on  poujids  of  fi-ozen  fruit  in  storage- 

There  are  no  re  ffozen  vegetables  then,  . 
a  year  ago  rnd  this '  last  nonth  poas  and 
asparagus  went  into  storage  in  largo 
nunbe.rs.    ilearly  twice  as  nany  peas  wore 
on  han.d  Cv3.y  1'' than  a- year  ago, 

Tho re  was  half  as  nuch- butter  in  storage 
'than  the  average  for  the  first  of  Jvly 
but  ere rn  st'ocks-  reached  .-a  new  high  . 
'  94  nillion  pounds  as  conpared  v/ith  40 
nillion  pounds  held  nornally,    18  nillion 
pounds  of  turkey  were  withdra^im  as 
against  the  usual  2  nillion ■ pounds,  but_ 
supplies  of  this  it  en  are  Icjrgo.  - 


loo  nillion  pounds  of  .  neat  exivl  neat 
products  were  tdien  out  of  storage 
during  June,  about  4  tines  tho  average. 
There  was  about  half  as  nuch  beef  on 
hond  as,  conpared  vjith'  the  ■  5  ..year 
average ,,- while  x^ork  set  a  nev;  record 
lox>r.    Lard  was  in  tb.o  soxio  situation, 
id.th  record  low  of  only  35  nillion  lbs. 
Fish,  on  the  other  hrad,  is  noving  into 
storage,    Sone  97  nillion  pounds  of 
frozen  fish  and  shell  fish  v/cro  in 
storage  on  July  1  with  crockav, 
halibut,  nackercl,  salnon  and. T//hi ting 
leading  the  parade « 
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PleasG  note  the  special  supplement 
on  onions,  pages  5  and  6  of  this 
issue  of  Food  Views,    Also  in- 
cluded is  tibre  material:  to  help 
y'ou  push  onions,'   This  vegetable 
i  s  ,  li  s t  e  d  ■  undo  r  abundrjit  foods 
these  days,"  particularly  in  the 
West. 

Potatoes  are  pIso  abujiadant  in  this 
area,    We  are  enclosing  a  special 
publication  featuring  potatoes  as 
a  substitute  for  cereal,  grains. 
If  you  should  wish  nore.:  copies  of 
this' leaflet ,  v/rite  to  us,  Mon- 
inal  ar-iounts  can  be  f'urnished  you 
innediately.    Large  orders  can  be 
filled  within  10  days  or  two  weeks 

Address  your  request  to  :P"#S,  De- 
partment 0 f  Agr i cult  ure ,  Produc- 
tion  and  Marketing  Aclninistration, 
Infornation  Service,  821;  i^arkct 


Roon  609,  San  Francisco  3, 


California. 
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SUC-.'Jl  SHORT?    CilT  V/ITKOUTI 

H'roct  s-c.QDX  as  you  v/ould  ci^l'S.  dust. 
That  oxtra  strnp  that  iir.s  "boon  vaiidatod 
TJCDTitly  for  5  pounds  of  su.^ar  for 
canning  v/ill  help,  "but  sugar  is  still 
a  scarce  articlo  and  v;g  nust  ueko  a 
littlo  do  tliG  work  of  a  lot,  Conso- 
cuontly  US  Hi  is  asking';  hono  cannors  to 
uso  tliG  Vv'artiuo  aver  ago  of  four  quarts 
of  produce  fron  one  pound  of  sugar. 

It  isn't  nccessrr;-  to  use  su.^ar  to 
keep  fruit  fron  spoiling.    Sugar  short? 
Can  v/ithouti    The  color,  flavor  and 
shape  of  fruit  is  inproved  "by  the  ad- 
dition of  sugar,  iDut  for  fruit  desig- 
nated for  pies  or  cooTolers  or  duniDlings, 
cliniilate  sugar  fr'ori  your  "crnning  pirns. 
Sweeten  the  fruit  later  when  you  ucKq 
the  pie  or  other  dessert. 

Here's  how. .to.  can  peaches  without  sugcx. 
Wash,,  dip  in'  "boiling  water,  then  q_uick- 
ly  in  .cold  v/ater,  rnd  peel.    Pit  and 
slice.    Cook  in  a  kettle  over  a  low 
flri-iO,  stirring  to  keep  the  peaches 
fron  sticking  and  to  get  even  heat  dis- 
trioution  throughout  the  "batch,  \Ihon 
peaches  are  cocked  through,  pour  into 
jrjrs  iioediatoly,    Fill'  the  Jars  v;ith 
peaches  end  juice  tc  cover  up  to  one- 
hrj.f  cii  inch-  of  the  top,    ^hon  adjust 
_  lids  acGcrxiing  t.o  the  type  of  jar  you 
are  using,  and  process.    The  sane  nethod 
can  be  used  for  other  fruits  such  as 
apricots  end  pluns. 

Sqn-'t  let  produce,  go  to  waste  on  the 
narkct  because  you  haven't  enougli 
■  sugrj:.    Don't  t^^i  dov/n  the  offer  of  a 
box  ox  peaches  or  apricot s  .  v;hich  sone 
--  .  kind  friend  is  v/illing  to  donate.  Can 
without  s-c^:;ar  'md  sv;ceton  v;hen  you  cm. 


MUSTiJH  YOm  CAi^TIlJG  SQUIPlvElOT? 

])Tov;  is  the  tine  for  all  good  honcnakors 
to  cone  to  aid  of  their  cupbocxds. 
The  starting  gun  for  an  all'  out  effort 
in  hone  canning  began  with  the  opening 
of  National  Hono  Pood  Preservation 
Week  on  July  15,    This  is  just  the 
beginning, 

Ronenber,  sterilization  is  the  key 
v;ord  in  ccusAizr,    It's  a  little  word 
to  no  an  so  nucii.    V/ithout  proper 
sterilization  fron  stajrt  to  finish, 
canning  is  a  v;aste  of  energy*  The 
tine  ni^^it  bo  spent  to  better  a.dvantagc 
curled  up  in  a  hannock  v/ith  a  ncv; 
na,gazine. 

Sterilization  begins  v.dth  the  produce. 
Wa.sh  off  every  trace  of  dirt,  but  don't 
let  the  nateriaJL  soalc  or  sone  of  the 
food  value  will  go  dovni  the  drain, 
^d  lift  the  food  out  of  the  v;ator, 
don't  drain  off  the  v;a.ter  and  pour  the 
dirt  right  over  the  produce  again. 

Sterilization  continues  v/ith  the  jars. 
There  are  a  lot  of  little  bacteria 
inps  v/aiting  for  a  f a-vorable.  niediun 
but  they  don't  like  soap  and.v;a,ter  — 
boiling  v;ater. 

Sterilization  ends  V7ith  the  processing 
of  the  canned  product,    Water  ba-th  or 
pressure  cooker  is  the  approved  ncthodi 
Open  kettle  wastes  too  nuch  na.terial 
and  there  is  aJ.so  danger  :of  in conple to 
sterilizaition.    Oven  canning  is  too 
dangerous.    Just  renenber  this,  if  you 
live  above  sea  level  processing  tine 
for  the  v/ater  bath  nethod  nust  be  in- 
creased according  to  the  altitude,  Por 
each  1000  feet,  add  1  ninutc  to  proces- 
sing tines  if  less  than  20  ninutes  is 
required.    Por  processing  over  20 
ninutes,  add  2  ninutes  for  each  1000 
feet.    With  the  pressure  cooker,  no 
changes  a.re  necossajy  to  conpensa.to  foi 
altitude, 
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TO  C-IT3  iiSUilDiilTT  OITIOITS  A  Oil^WAY' TICDI?^  EOT' 

VGST:?1RLT  H0M3S  -  - 


Hou.li.:x  n?.y  hsivo  pullod  rabl^its  out  of 
a  iir.t,  but  you  crr^  poriorn  noro  na{,'ic 
in  vo'ir  ];itciicn  by  usin^'  onions. 
Choose  tlio  Ic.TQo'  on3S  for  slicinG»  tho 
nodiim  sizoc  for  cookind;, .  .rjid  use  all 
sizes  for  sor^oning, 

G-ive  your  sr^.lacs  a  flavor  lift  v/ith 
chopped  onions  or  -a  bit  of  onion  juico 
in  the  f.ressinj^'.    G-ive  neat  a  definite 
personality  v;ith  whole  onions  s;aug;^'lod 
in  the  sr::.:e  cookin:?;  pan,    And  give 
onions  a  chrnco  to  perforn  in  souffle, 
scallop  c:n  L  s  G  up  •  •  they're  s  t  r  o  n  2 
onou^h--to  striid  on  their  ov/n« 

Heroes  one  su^i^ostion: 

Onions  Au  G-ratin 

Go  ok  nedi-jxi  sized  onions  until  tender' 
in  boiling;  srlted  water  to  cover.  Drain 
and  €irxoiic;o  on  £;lass  pie  plate  or  shrJl- 
lov/  casserole*    Pour  cheese-  sauce  over 
onions,  sprinlcle  with  =\'rated  cheese, 
and  br-ce  mtil  brovni.    Garnish  with 
sauted  tomatoes. 
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iLlALTHSm 


Onions  have  flavor  , ,  of  that  nobody  ■ 
v;ill  deny.    Onions'  have  nutritional  .  -  - 
benef it-s ■      or  perhaps  you'  didn^t  Icnow, 


The  Tiain  purpose'  of  tiic  onion  is  to  ■ 
flavor       con'siddr  how  dull  sonc  foods 
v/ould  be  without  the  addition  of  a 
hint  or  nore  than  a.- -noro-  sUj^-oOst ion  of 
onion.   --^ 'hsiibur^er- oh  a  toasted  bun, 
potato  salad  on  a^'cold  rtoa^t-  platc,'  or 
soup  in  steaviing  bdwls  wdtLld-  bc  loss 
thar.  nothliiA^-v/ithout  -the  chioh  ••  pun- 
gent, piouaht"  and  stihulating  to  the': 
palate. 


ITutrit ionally  sperking,  a  fresh,  nature 
onion  contains  a  fair  auount  ox  Yitcnin 
C  plus  sone  of  the  3  complex,  Cr.lciun 
raid  iron  also  appear  in  snail  G_nou:its, 

All  of  v;hi  ch  gi vo s  ^  'us  .  no  re  thrai  one 
re  as  on  for  .  c  at  ing-  oni  ons  nov/i  •;  In 
addition,  onions  are  abundraiti  .;.Thcy 
are  crov/din-;;  the  produce  strjids.  They 
need  to  be  asked  to  your  hose  •.-■■A 
nillion  nore  bags  of  onions  th-JTii  usurl 
are  in  the  narket  vdth  fifty  pounds  to 
every  bag.    !'1iat '  s  nore,  the  so.  early 
s  lOL-uue  r  oni  on s .  v;o  la '  t  "  ke  e p ,     ;  Tho  re  *  s 
a  ninety  day  linit  on  their  storing 
oualities , 

K)H  (GQOnOSS  SAXal 

Don't  forget  onions,  for  goocT.ess  srkiel 
At  present  we  have  rod' .flat ,,  3p;cinish 
torpedo,  white  globe,  white  boilers 
and  yeilovj  globe  on  the  nhrket,.  All 
have  a  definite  personality  aaid  poten- 
tialities for  even  greater  developnent. 
V/hat '  s  nore  J  thej'-'re  abundmt» 

A  w;ord, about  co'oking.    Onions  belong 
to  tho  so-called  "strong  flavored  vcgc- 
, tables"  oi-  did  you  guess?    Myviay,  treat 
then  to  plenty  of  srltod-'boilj-^g  v;atcr 
^'Jid  cook  just  long  enough' for: then  to 
be cone  tender  and  no  longer.  After 
the-  tender  point  is  reachedj^'onj-ons 
bocone  strong  and  not  swpe,t,.:'yellov7  rjid 
not  v/hito.    And  sporiving."  of -sweetness, 
a  bit  o£  sugrr, added  1 0 '130110:1.: onions 
stops  up  the  flavor. 

Don't  cry  over  onions  Oither..  :PeGl 
then  ujider  water  rjid  shoc\  ..no.  torjrs.  Or 
cover  v/ith  boiling  v/ater,  let  stand  a 
•  couple- .of  ninutes,  duck  them,  in  cold 
':;  wet  or,-.,  aj-id  watch:  tho  skin.s  slip  off. 

Cook  then  and  oat  then,    G-rato  then  or 
'".siicctiion^.-.- But ,  for  goodiicss  ^snko, 
use  •t.hon,  .  . 


Pago  S 


?0R  OITIOIIS 

¥iilTT:^L:    ncnu  jo"bs  for,  mGnployod  onions. 
OpportLiiiity  for  honcnckors  to  nciko  tlio 
Dost  use  of  en  pJo-onCiPiit  food.    Onions  in 
tho  l)ost  of  condition,  flavorful  and 
roliaolo* 

Onions  arc  crowdin{:  tlio  produce  strjids 
tl:oso  days,    First  wo  had  a.  r^ood  sisod 
crop  of  or-rly  sp;-rin;3  onions,  thon  tlio 
lato  sprin;;;  crop  Cc?iic  alon-r^  and  that  was 
Qxcollont  too,  DTiC:  now  v/o  havo  the  early 
s-ar.ir.:or  crop'  conin.^'  to  narkot  v/ith  only 
rJbout  90  day^s  storing  ability.     In  fact, 
reports  show  that  5,810,000  "bags  of 
suLinOr  onions  are  coning  into  the  narkot s 
over  tlio  nrticn,    3ach  "bag  contains  50 
pounds.    The  ten  \near  average  for  this 
s'jziL'ier  crop  indicates  that  a  nillion 
nore  hags  of  onions  are  on  hrjid  than 
usual,    That  r.ioans  there  are  a  lot  of 
unenployed  onions  right  nov;*    Let^s  give 
then  a  johl 

ilnploy  on.ions  in  nalcing  onion  soup  or 
onion  pie;  onion  souffle  or  onion  fries; 
.stuff  'en  raid  "brJie  'en  or  peel  'en  nid 
slice  'en,    C-ive  thon  a  fvll  tine  job. 
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Short  riid  snappy  pud.  right  to  the  point 

that's  the' onion'.    Pungent  ajid  flavor 
ful  with  a  zest  for  good  eating. 

The  French  have  a  word  for  it  — •  dc- 
liciou^ci    Onion  soup  with  golden  "brovjTL 
onions  in  neat  stock  over  toasted  Prcnch 
"bread  lihe rally  sprinkled  v/ith  cheese. 

,    Onions  raid  tonatocs  are  pals.  Cook 
one  with  the  other  and  treat  to  sone 
cheese, 

.    An  egg  raid  rai  onion  intrigue  the  - 
prlr;te,    Sorrnlsle  together  for  "brerlifast 
or  supper, 

.  ,    Stuff  ^on  raid  serve  'en.    You'll  like 
then.    Ijxperinent  with  nushroon,  hrxi- 
burger,  hard  cooked  egg,  fish,  "bailed 


"bean  and  sausage  fillings.    Sinner  the 
onions  until  alnost  tender  "before 
scooping  out  the  centers, 

Innature  onions  trk:e  well  to  crcaning, 
Drain  well  "before  adding  to  snooth 
tasty  white  sauce, 

,    Scallop  sone  onions  for  sone  excel- 
lent eating.    Just  layers  of  cooked 
onions  md  cracker  crunhs  plus  "butter 
and  nilk.    Confine  to  the  oven  mitil 
properly  "brovmod, 

.    Tv70  good  friends  are  the  potato  and 
onion.    Consider  the  potato  srJ-ad  or 
hashed  "bro\\'n  potatoes, 

,    There's  never  a  tear  "betv/een  you  and 
the  onion  if  you  peel  under  water  or 
cover  v/ith  "boiling  v/ater,  let  stand 
a  couple  of  ninutes,  duck  in  cold  v/ater, 
raid  slip,  off  the  skins,    •  .. 
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PARIS  PA5HI0ITS 

The  hats  nay  "be  attrocio-os  (according 
to  the  nen),  the  skirts  nay  "be  getting 
longer  (accorclng  to  reports)  "out 
Prench  onion  soup  is  still  in  style  v;itt 
no  change  aait icipated.    Oo  la  la,  c'est 
doliciouxT 

Pfench  Onion  Soup 
S  onion  6  slices  toast 

3  tablespoons  "bacon  fat      C-ratod  cheese 
1  quart  soup  stock 

Cook  thinly  sliced  onions  in  fat  until 
tender  ajid  slightly  hrov.TxOd.    Add  soup 
stock  (craihbd  will  do).    Bring  to  "boil 
arid  cook  2  or  3  ninutes,    Sprinlilo  - 
choose  over  toast  £22^  aaupwith  addition- 
al cheese,    Parnesan  cheese  or  a  sinilrJ 
type  is  preferred. 

Sono  like  the  addition  of  top  nilic  or 
crerxi  plus  egg  as  a  thickening  agent, 
Su"bstituto  crorai  for  a  cup  of  the  stock, 
nix  with  a  slightly  beaten  egg,  rjid 
raid  cook  for  one  ninuto.    Servo  inne-  | 
* 'diately  over  toast  as  above. 

4  ■ 
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niws 


A  Sorvico  — 

S^or  iH^cod  Editors  of  'iostoria  DollioG 


Srn  Pra'icisco,  California 
Julv  26,  1946 


Ch-vun  sr.L-ion,  tlio  ocoi'onicnl  vrrioj:^ 
of  cr:i:.od  sr.L-ion  tlir,t  is  pr.rticiilr.rlj 
good  for  salnon  lor.f ,  souffle  r.nd  pat-- 
tios,  is  Qoly\Q  to  00  noro  plo:itiful  in 
our  storos,    Tlio  USD^i  roquiromont  that 
ca:.i-iars  sot  rsido  a  third  of  thoir 
1946  Chuin  salmon  pack  lias  "boor-  to  rui- 
nated.    xloco:-.tl2''  it  v/r,s  docidod  not  to 
so:id  vni'  norc  sali.ion  ovorsoas  for  ro~ 
liof  foodinp  so  tho  sot -aside  of  Oiio- 
third  of  tliG  Chujii  pack  is  no  lon^'or 
nccossar^^    This  v/ill  roloaso  over 
238,000  casoG^of  this  t^rpo  of  salnon 
to  civilian  consuxipt ion.    Sut ,  do:i't  ex- 
po ct  to  see  a  lot  of  this  salmon  on  the 
grocer's  shelves  ii.uiodiately  as  most  of 
this 
do  a 


t;-po  com.es  from.  Alaska  and  has  to 
little  tr-volij'.g\  first . 

Originally-  one- third  of  the  chum 


pure' 
for 
at 


in  r; 


;o  ho  r 


.uaerved  for  government 
April  1,  Q;notas 
other  classes  cf  crr.;-.ed  fish  remain 
■33  percent  for  all  r^a'lmon  except  Chui'.i, 
rn.d  45'  percer.t  for  pilchrrds  (large  sar- 
dines, rembmoer)  Atlantic  sea  h, 
r.id  ^itlan.tic  rnd  Pacific  mackerel. 


iorring 


USSxi  reports  that  m.oat  product- 
ion mider  federal  insv)ectio:i  for  the 
V700k  onding  July^  20  totaled  391  million 
pounds.    This  prod-action  vras  19  percent 
ahove  the  iDrecedi::.g  week  anxl  43  percent 
ahovo  the  corresponding  week  of  last 
y-ear,    hak.o  v/a^  for  more  storks,  chops 
ca:  -T.d  roasts  \ 

mmLM  lATUHK!  IS  SIIILIIT5 

Tho  v/eather  has  "been  almost  per- 
fect those  da^s..  so  perfect  in  fact 
that  it  ranges  "bctwee:!  favora"ble  to 
ideal  for  grov/ing  corn  rn.d  v.aeat.  In 
a  special  mid-month  report,  USIiA's 
cro'o  renorti;ig  "boa.rd  sa-s  that  as  of 
July  15th,  iorospects  for  almost 
3,500,000,000  Imshels  of  corn  rnd  over 
1,100,000,000  bushels  of  wheat  are 


indicated.    This  is 


;.iarke  d  in c r c  aso 


over  the  July-  1st.  report  on  tnese  two 
crops  and  if  expectations  are  realized 
this  will  mi  J  an  thrt  rll  exist  i]ig  pro- 
duction, records  will  he  'broker.,  llother 
hature  is  certaiiily  cooporati:ig. 
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U.S.  DEPARTMENT  OF  AGRICULTURE 

Information  Service,  Production  and  marketing  Adninist rat io:i,  821  market  Street, 
Room  609,  Srn  Prmcisco  3,  California. 


Vc.go  2 


Av7^.ilo  iDr.clr  it  wr.s  rrinouiicod  thr.t 
60  xDorcGiit  of  tlio  Juno  production  of 
Gvr.porr.tGC-  \-r.s  to  "ioo  sot-r.sido  for 

^ovorrj-ioiit  r,^G:icios,  thou  coiigs  July 
cjid.  tliG  -pGrcGMt r.c;G  wr.s  lov/GrGd  to  50 
pcrcGr.t,    ITou  ccdgs  r_  USD^  mno-oiiCGnoi-t 
thr.t  D.riiriJrc.cturGrs  of  Gvr.porr.tod  r.iilk 
will  --lot  00  ro  qui  red  to  sot-r.sidG  50 
percGiit  of  tliG  Jvly  production  as 
fornGrl2"  ordorod.    rlov/GVjr,  USILi.  v/ill 
considor  conpotitivG  offors  of  g vapor- 
r.tGd  .liUz  packed  for  C-ovGrunGut  r.gGnclGS 
in  accordrncG  vdtli  tlio  Jul^  sot-asido 
olDligation  now  'boing  cancGllod.  Of 
course ,  tliG  wiiolo  Jviio  cot  asido  of  50 
porcont  nust  still  "bo  dGlivGrod. 

Tliis  crncollation  of  tliG  ovapcr- 
r;fccd  nillc  sot-aside  was  taken  in  view 
of  the  eonorrJ.  raise  in  prices  on  ovap- 
orated  nilk  rnd  otlior  dairy  products 
durin^;^  J'O-ly,  tlio  "oncGrtain  situation 
regarding  price  control  rnd  su^bsidies, 
md  tliG  reduction  of  totrl  govGrniient 
roquirevients.    Porr-icrly  it  was  decia.ed 
that  govern:-.icnt  agencies  would  need  12 
nillion  cases  for  relief  feeding  r.id 
the  military,  iDut  now  that  rniount  has 
■bee:i  cut  to  9  nillion. 

At  this  tine  six  nillion  cases  out 
of  the  nine  nillion  totrJ.  have  iDeen 
contracted  for  "by  USDA,     If  the  nanu- 
facturcrs  sell  goverrnient  agencies  nore 
thrn  the  cniovnt  of  nilk  recuired  'oy  the 
Jmie  set -aside,  the  n-orfoer  of  cases  sold 
will  he  credited  against  rr.y  future  set- 
aside  requircnents, 

11}  I-h^  3^  GOOD  ?0H  . . 

HDh'T  TJLL  TZi^i-I  SO  1 

Hov/  does  it  taste?    I-Ionenrkcrs  give 
a  higli  rating  to  recipes  on  hew  they 
taste.,  not  on  v/hcther  they  co:itain 
vitrinins,  ninerals  r^id  high  q_uality  pro- 
tein.    In  fact,   a  survey  conducted  "by 
Dr.  Dorothy  Dickins  of  the  Mississippi 
Sx-oorinent  Station  indicates  that 


v.'onon  will  try  a  new  recipe  nuch  nore 
quickly  if  the  attendrn.t  publicity 
deals  with  taste  apperJi  instead  of 
nutrition, 

¥e  nay  he  rhle  to  gain  friends 
nid  influence  peoiDle,  hut  friends  rlso 
influence  us.     It  was  fo-o^id  that  a 
wonrn  will  try  out  a  new  dish  on  thc^ 
reconmendation  of  her  next  door  neigli- 
hor  after  a  hack  fence  discussion  or 
rfter  a  session  over  the  oridge  tahle  • 
o_uicker  thrn  she  will  vdth  no  sv.ch 
testimonials. 

Most  of  the  wonen  interviev/ed 
reported  that  they  had  •'tried"  one  or 
nore  new  recipes  dviring  the  previous 
year.    Aid  an  interesting  sidelight 
is  that  the  higher  the  income,  the 
nore  new  salads  are  investigated;  the 
lov/er  the  incone,  the  nore  desserts,  ■ 
Also,  the  honen£:accrs  in  the  higher  inr- 
cone  groups  whippod  up  nore  new  con-  ■ 
cococtions  thrn  those  in  the  lower  in- 
cone  groups. 

An  interesting  connentary  on 
this  survey  is  tne  fact  that  sixty  per- 
cent of  the  now  dishes  tried  hy  hone- 
nrkers  that  received  a  "poor"  rating 
were  vegotahle  dishes  —  rn  indication 
that  r.-.petising  v/rys  to  prepare  vcge- 
tahles  are  needed  ..  hut  definitely  I 

The  outstanding  request  of  hcno- 
nrkers  in  regard  to  recipes  is  tino 
saving  which  isn't  surprising  in  these 
active  days.    Q,uick  cooking  is  import- 
p-t,     ::he%tress  that  has  heen  placed 
on  cocking  vegetahles  only  until 
tender  aid  no  longer,  has  heen  populrT, 
rr.d  -oerhaps  this  accoLuits  for  seeing 
less'lDOilod  cahhage  that  is  a  yellow  i 
edition  of  its  forner  self*  I 
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&IVI1TG  ins:b}c?s  Tza  bdt»s 

nothing  cm  "bo  pcrfoct,  ovon  DDT, 
r.ioro  u^if  rnilirxly  knov/n  r.s  dichloro— 
cli  pliG  r.  yl t  r  i  clilo  r  o  e 't  han©  ,  It's  a  r g— 
nr'.r-:r.lDlG  insGcticido  "but  it  doGS  hr.VG 
its  linitatio:is  md  n.  iDit  of  caution 
is  in  ordor.     It  has  boon  shovm  that 
DDT  is  toxic  to  animals  v/hon  alDSorlDod 
through  tho  sizin  fron  vii  oil  solution 
or  onulsicn  rnd  v/hon  oat  on  in  food.  It 
is,  hov/ovor,  no  noro  poisonous  thrii 
other  comonlv  used  insocticidos  such 
as  load  arsoiiato,, 

DDT  p:-yr)OP.Ts  in  fivo  difforont  forms: 
v/GttahlG  powdor  for  uso  on  sujrfacos 
v/horo  v/Gtting  by  v/ator  and  a  slight 
visible  rosiduo  aro  not  ob joct ionablo ; 
onulsifiablo  oil  for  uso  on  surfacos 
v/horo  wotting  by  v/ator  is  not  ob-- 
jGctionablo  but  a  visible  rosiduG  is 
not  do si rod;  oil  spray  for  uso  on  sur- 
facos whoro  vratting  by  water  is  object- 
ionable and  a  visible  residue  is  not  de- 
sired; concentrated  oil  solution  ^dgnod 
for  large  users  who  nay  v/ish  to  prepare 
their  own  spray  nixtures  by  adding  sol- 
vents; rnd  dusting  powder  for  uso  on  ■ 
floors  and  baseboards,  in  cracks  raid 
crevices,  in  dark  places  behind  pipes 
aid  othor  places  whore  insects  hide. 

It's  inportant  to  keep  insect 
pests  away  fron  connunity  canning  cen- 
ters and  DDT  is  just  the  material  to  do 
it,    Dut ,  before  applying  this  insecti- 
cide all  exposed  food  should  be  re- 
noved  or  thoroughly  covered.    The  table 
tops  and  othor  ea^uipnent  should  never 
be  sprayed        in  fact  thoy  should  bo 
covered  during  tho  spraying.  Cold 
wator  pipes  above  worlc  tables  0116.  pro- 
cessing eq^uipnent  should  not  be  sprayed 
since  water  condonsod  on  tho  pipes  night 
drip  into  the  food  nnd  carry  DDT  v/ith 
it, 

As  for  yourself,  the  wearing  of 
gloves  v/hon  spraying  with  DDT  prcpiara- 
tions  is  a  good  practice.    After  using 
DDT  wasi  hands,  arns,  and  face  with  soap 
end  water, ,  ,pcj-ticularly  when  an  oil 
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solution  has  been  used..  And  v/hon  ex- 
tensive dusting  with  DDT  is  the  order 
of  the  day,  cover  the  nose  ?Jid  nouth. 

A  SMOOTH  GQMPL]i]XT.QI-IOE  CLimiaD  .PBACILilS 

Did  you  over  wonder  why  connorcially 
packed  poaches  have  such  a  smooth  even 
surface  with  no  irregularities.  Well 
here  is  a  way  to  peel  peaches  without 
using  a  knife  and  v/ithout  getting  any 
of  that  uncomfortable  fuzz  on  your 
hands.     It's  the  method  that  tho  can- 
ners  use  ••  lye  iDGoling, 

The  not  hod  is  very  sinjple  and 
particularly  good  for  conmmiity  canning 
centers  where  a  large  a.iount  of  fruit 
must  be  jprop-^red  for  processing.  Place 
the  peaches  in  a  wire  basket  or  sieve 
...a  few  at  a  time,  please.    Dip  thorn 
in  a  boiling  lye  solution  made  by  add- 
ing from  l-l/r3  to  4  tablespoons  of  a  ■ 
standard  brand  of  granulated  lye  to  1 
gallon  of  v/ater.    ^11  lev;  then  to  stay  in 
the  lye  solution  no  longer  thpsi  30 
seconds,  long  enough  to  loosen  and  par- 
tially dissolve  the  skin«    EorCTo  in- 
mediatoly,  cud,  troiisfer  to  a  tanli  of 
cold  v/ator,  .  Eaiso  suid  lowor  tho  baskot 
SGveral  times  and  shoko  slight  1^^  to 
wash  the  lye  off  tho  peaches  and  to  re- 
D-ovo  the  skins.    Repeat  in  another  tciik 
of  cold  wator, , .using  plenty  of  cold 
water.     It's  also  a  good  idea  to  wash 
thoroughly  under  a  strong  spray  from 
tho  cold  v/ater  faucet  in  plaCG  of  the  ■ 
second  cold  v/ater  bath* 

i?ow  here  are  some  do's  and  don'ts. 

Use  iron  or  stool  drms  or  en:^x'iel  or 

slate  type  sinks        but  do  hot  use 

aluminum,  brass,  copper,  galvrn.izGd  or 

woodon  containers.    The  lye  works  most 

vigorously    when  hot  and  therefore 

should  bo  kept  at  tho  boiling  point. 

Care  must  also  be  trken  in  jprb paring 

nnd  using  tho  lye  solution  to  avoid  sg3>- 

ious  burns.    Add  tho  lyc  slov/ly  to  the 

hot  water  to  prevent  forming  or  boiling 

over.     In  connunity  centers  expori- 

onced  person  should  be  in  charge  and' bo 
]provided  with  goggles,  rubber  gloves,, 
rnd  a  rubber  aoron  to  avoid  burns  or 
drziago  to  clothing. 


A  cor.iprcliGnsivo  stuclv  ci  our  food 
lir."bits  p^icT  or.t  111(2;  trends  lies  oeGii  pro- 
pr.ro  d  07  tliG  I-droc-U-  oi  I'utrition 
riid  I-IoDG  Jcoiionics  ir^  cooporF.tieii  v/ith. 
tliG.  B-jirocw.  .01  j^^'ricuI-tural'IiCOiionics, 
A  coi:-piir.t ion  of  v/hr.t  ■■/g  hc.vo  "boon  ec.t~ 

v.T.s  i.irx-G  for  tlio  yorxs  1909  to  194-5 
iiicl'-'.sivo ,    TliGSG  facts  arc  of  iiatorGst 
ooc-;:.SG  tlio;"  rxo  a  nGp.suro'  of  ch.angG 
in  t'-'io  coiisiu.ipt ion  of  agricultural  pro- 
ducts end  roiloct  clirii. :Gd  inconos  ond 


th: 


on£ 


consuj-iors  to  nutrition 


0 cue at ion» 


Since  1909  tliere  has  boon  r-n  increase 
in  tlie  per  capita  quantities  of  calciun, 
riboflavin,  vitrxiin  A  and  ascorbic  acid 
•available  for  consimption  in  the  United 
States,  ^lie  greater  anoujit  s  of  calcimn 
■and  riboflavin  erne  fron  an  increase  in 
nilk;  ■  the*  larj^'or  (^uriitities  of 'vitrmn 
4i.  cn,c.  asCT.rbic  acid  fron  rn  increasG  in 
VG.-etables  and' fruit  •    The  nost  notable 


cnrn_'':es  in  food  consurn:.>tion  dur 


tllG 


1909'-45  period  were  steady  increases  in 
the.  cons-jxiption  of  dair^r  products  (ex- 
cludinp^  butter) ,  citrus  fruit,   end  lerfy, 
greeny"  and llov;  vo^-etrbles,  and  doin:- 
i.;ard  trends  in  tiie  per  capita  ccnsuiup- 
tiono:f  -po-tatoos 'and  ;;jrain 'product 6,  Dur- 
inc  World  War  I!,  fluid  nilk  concaaptlon 
TO  ached  a- new  hi^^h  bo  cause  of  substitM- 
t ion  for  ctlicr  foods,  'groator  ccnsuner- : 
pur cli as ing"  power,  and' onphasis  on  tlio  ■- 
nutritiyo  yaImb  of  r.ilk,    Sup-poec  wo  •-- 
put      ncp  of'  'the  fliguros  down  in  bla.ck 
.^iid.  v/hiio.»    3x)lcvj  is  tho  rrov arc nt , jyic r 
capita  fofid  consuLipt ion,  of ■  soi.i:  of  the 
food.:;  \JQ  have  eaten  in  year^  gone  past. 


The  proliriinary  fir;vjr2Z  lor  i^J^o 
aro  for  civilirn.  consuxipt ion  only. 
Total  civilian  supplies  were  divided  by 


the  n-.uuber  of  peo^Dle  eating 


0  ut 


of  those 

supplies  includius^  m  allb\7oni.ce  for 
nenbGrs  of  anied  forces  on  leave  or  eat- 

inrj  in  hones  or  civilirn,  rest.aurmts 


in  t 


his  coniitrv  for  other  reasons. 


Let's  talk  a  bit.  aP cut  the  trends 
indicated.    Ife  didn't  include  the  fi;^ 
ur  e  s  0  n  ne  at  bee  aus  e  t  he . pe  r  c  ap  i t  a 
eonsuuuption  v.^as  about  the  spriO  last 
year  as  in  1909,  hov/ever  this  it  en  lia^s 
fluctuated,  GO  in,-  dov/n  to  a  lov;  in  the 
viiddlc  1930' s,  hittinr^  a..pedc  in  1934 
v/hen  the  drcur^Iit  forced  .heavy  livestock 


liouidatio' 


.■::oin<: 


dov/n  a.':ain  th 


)Xt 


year  v/hen  supplies  v/ere  short.  Then 
during  T/orld  Var  II,  neat  consumption 
went  up  again. 

S'ats  raid  oils  remained  fo.irly 
stable.    Hew  records  in  the  per  capita 
cons\:i;ption  of  dry  ber:is,  peas  md.  nuts 
wore  established  in.  both  v/ar  periods. 
Caaincd  boaais  have  bo  cone  increasingly 
r)opular. 

Por  capita  potato  ©ohsuj-iption 
decreased  a  third  fro:_i  1909  to  World 
i/ar  II  nid  sx^eet  potato  cons'iurrpt ion 
declined  a  fourtxi. 


Truit  and  vegetable  co 
ha.s  shewn  dji  upv/ard  trend.  X 
no  re  citrus  fruit  v/as  consuLie 
as  in  1909,  xresh  tonato  con 
renained  const  rnt  u:itil  rbout 
it  increased  gradually  milil- 
about  a  third  larger  in  1945, 

-0- 


n sumption 
ovT  tines 
d  in  1945  . 
simption 

1936,  thou 
it  .was 


1909 
1919 
1929 
1939 
1945 


Dairy  prod. 
(g:cc1.  butter) 
liilh  equiv, 

169  quarts 

137 

199 

212 

25? 


C-rain  prod, 


309  lbs, 

2S4 
234 
195 


Potatces  cz 
Sw.  -ootatoes 


203' lbs. 
170 
166 
132  .. 
143 


C  i  t  rus 
fruit  c: 


o.'iy, 

re on  and 


toriatoes    yellow  ve^t 


44  lbs, 

54  • 

69 
■  98 
119 


77  lbs, 

.76 

93 
104 
154 


